This study investigated the quality, sensory characteristics, and commercialization potential of a rice snack made from dried anchovy Engraulis japonicus. Mild and spicy snacks were produced using a single extruder, with an oil coating or seasoning, respectively. The approximate respective compositions of the mild and spicy snacks were as follows: moisture 5.20% and 4.71%; crude protein 8.71% and 8.59%: crude lipids 21.14% and 28.5%; ash 1.57% and 1.82%; salt 1.5% and 1.5%; water activity 0.18 and 0.19; and pH 6.31 and 6.28. The peroxide values increased for 30 days after preparation and then decreased from 30 to 90 days. The thiobarbituric acid values increased slightly during storage at 27±2℃. During storage at 27±2℃, the lightness and yellowness values were lower for the spicy snack than for the mild snack, while the redness value was higher for the spicy snack. The hardness values of both samples decreased slightly during storage at 27±2℃. The sensory score of the spicy snack was slightly higher than that of the mild snack. The spicy snack had a higher score than the mild snack in the sensory test, which suggested that the spicy snack made from dried anchovy has more commercial potential.
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, , , , . 60-70% , 30-40% , (Choi et al., 2009; Oh et al., 1989) . , eicosapentaenoic acid (EPA) docosahexaenoic acid (DHA) , A, B 1 , B 2 , niacin A B , 마른멸치(Engraulis japonicus) 첨가 쌀(Oryza sativa) Collet을 이용한 Snack의 제조 및 저장안정성 (Cho et al., 2000; Kwak et al., 2010; Jo et al., 1999; Lee et al., 1989) . (Lee et al., 1984) , (Lee and Ryu, 2014) , (Kwon et al., 2014a) , (Kwon et al., 2014b) , , (Oh and Lee, 1994) , ) , (Jo et al., 1999) , , (Kang and Choi, 2003 멸치첨가 쌀 collet의 제조 (Je et al., 2015a; Je et al., 2015b Snack의 제조 (Je et al., 2015a; Je et al., 2015b) , 1995) , (Aw, water activity) (Novasina, MSI, Switzeland) .
과산화물값 및 TBA값
1 g (acetic acid : chroloform = 3:2, V/V) 25 mL KI 1 mL 10 . 30 mL 1% 1 mL 0.01 N sodium thiosulfate . Thiobarbituric acid (TBA) (Tarladgis et al., 1960) . 색도의 변화 snack Table 6 . . Noe et al. (2011) . Values are the means±standard deviation of three determination. Means within each line followed by the same letter are not significantly different (P<0.05). 
